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Easy and Practical Ways to Make Hors d'Oeuvres a Home Habit

Of Foreign Origin and IManv Flavors

Daintily Sewed, Their Porpoie Is
to Tempi the Appetite

c. Hertha V llaldtrln and Anne 1

OIGN r.rlc
.. ourse is be¬

coming naturalized and na¬

turalized. Still speaking with an

tc0asA, as it were, it carries with

»alamUrn tang of the unusual,

lísny oí «.*M relishes are simple

jj m essft an-1 to serve, nnd give

a *».*>.» * '.. There «a

«a reasen home table

ajaield not serve them.

This first coarse may vary from

two or three simple but well

chosen sppet'zcrs to the most

eJsborste and intricate chefV cre-

stion. The requisite is flavorful
food daintily served in small por¬
tions to tempt the appetite, with a

nice r»a!rv;-»- between the salty,the
spicy, tho sour, the crisp and the

dry.
In a certain unpretentious res¬

taurant of Swedish extraction you
fed it in its perfection. A large
eval table contains literally dozens
of the Moat delectable dishes, and
with a plate in the hand you wan¬

der around nr.d mako your choice
with perfect freedom. A second
and even a third time you may re¬

turn to serve yourself. Such, we

ere aaeoied. is the custom of tho
country. Merits in aspic, various

lies of all sorts
snd two hot e a fish
sou:' .' a cheese fondue,
stand out as um -uni.

nitor.'j asido, one has
only to know the "makings"
sml hov. jrse,
snd hors dVuvres will, become a

!">th fur a planncd-
mea] and im-

affairs. The habit
¡any everyday foods will

the mill,
.it ion

\ ¡id many a lcf*

will develop bewitching qualitie«
under this treat i

\ >¡iiij>1o Service
A simple hors d'oeuvres tray Is

the. sectional platter, containing,
for example, curled ancho
smoked herring, »hredded cabbage
salad and thin slices of smoked
Kausatre, crisp celery and baila of

? butter. Cream cheese
cned with milk or cream and
mixed with chives is another

le addition to the home tray.
Lacking the platter, or an Addition
fo if, a j-ooil looking tray with
small dishes purpose.

hotel fashion of drawing up
a side table carrying many choices
may he followed in the homo, but
arranging the appetizers on the
tea cart and so presenting them to
one's guests is both graceful and
practicable for the hostess who is
short on maids.
Tho entire selection should be

presented at once, since, like tho
pastry tray, the clement "f rhoico
is one of the features of the
course. Also, sines the foods are

highly Feasoned and distinctive,
people will have well-defined likes
and dislikes, and the tray should
be varied with this in view.

For more elaborate trays there
arc fish butters, salads of fish and
vegetables, stuffed cgs-s with Rus¬
sian dressing, diminutive timbale
cases to hold caviar and minced
mixtures, as well as hard-cooked
egg whites, and pimento cups,
small cucumbers and small pickled
beets.

While many of the foods used
havo high nutritivo value, they are

usually too highly seasoned to be
served in other than dainty por-

I, However, the hors d'.uvres
tables of Russia and Sweden
are "groaning boards," and Finck
remarks that the performances
In these countries along this line
"border on the miraculous." In
our climate it is advised that this
course remain an "appetizer."

Sî\ Kla\ oríill Delicaciem for the
Home Hors d'.uvre Platter

; r f of priml-
volved
of dry

¡ogna. Drying,
»moking and seasoning helped
to preserve meat that otherwise

n days would have become
}r. No louper a m

'¦ecause

flaroi obtained in this way.
Lebanon bologna is mado of

' (ef. pure lard, salt and a

spire which gives it its

¦ame |

pound civ jfTed into

l«rge casings which arc hung in
over slow burning

hickory fires for a week or two.

latmcnt dries the product
I rag it the typical flavor.

'I lu« flatished product has a pe¬
culiar tang that \n intriguing.
«omewhat like dried smoked beef

lb« added quality of the
into veritable

and cut into quarters or

«ighÜM it makes a most appe¬
aling hors d'oeuvre. It «gil]
equally well in sandwiches.we
«recommend rye bread for these.

n> thicker slices and diced
it can ..mbled eggs
or on«< med potatoes or

as dried beef,
product showed over one-

third protein, one-sixth fat and
mineral.1, with Itjai

than one-third water. No pre¬
servatives except I par cent salt
and the smoking. The fat con¬

tent lit!i!k' lower than in some

varieties pf bologna.it keeps Iret-
-pecially in hot weather.

\\.i\» to Vary the
of Sturiit-oii line
I '

'..in i hi« roe of
The trithusias* »

food usuaily disdain
all but t caviar with
the gray-whit«? translucent eggs,

ta $15 or
more a p<' md from

riion m the hotels.
like the tang of

I the prices of the
nme the

salted product, which comes in tins
and sells at about 30 cent« an
ounce. With due ita

nul at¬
tractively and satisfactorily.

In serving combine the caviar

with a mild, unsaltcd base. For
instance, add twico the quantity
of mashed egg yolk to the caviar
and fill tho halvi hard
cooked eggs. Kor a canape mix
four parts of cream cheese to ono

«>f caviar, season with lemon juice.
If an oblong piece of toast and

garnish wi- I pimento.
The Nisto caviar is of good

analysis, with 30 per cent of pro¬
tein and only ¡> per cent of salt
and I«! per cent of fat, proving
itself of true sturgeon origin,
this relish is a food, though nearly
half («M per cent) .8 water. A
moist product for spreading and
mixing with other material

I, and of cood quality,
relatively, for the price asked.
Some like the flavor of onion,

chives and watercress with the
caviar mixtures. Others prefer it

red plain in egg cups or the
more elaborate timbale or pastry

For the real lovers of
caviar thin sandwiches of rye
bread with a bit of lemon juice
are the '.or an open-

sandwich of the same.

Ilie Aristocratic Pate
The yellow stone pots are suffi¬

cient in themselves to sell the pâte
de fois gras within. But the pate

of the richest and
delicate of hors d'.uvres,

flavor of the brand reported
is particularly good.rich and
smooth, with two pieces of truffle
hidden in the bottom.
On the hors d'.uvre tray use

portions of the pate in cubes or

oblongs, garnished with bits of
parsley. Or make canapes by sim¬
ply spreading the paste thickly on
toasted oblongs of bread or small
crisp wafers (not salted). For the
tea tray make very thin sand¬
wiches of white bread, but avoid

ring these with any other de¬
cided flavtjr. as the pate is too deli¬
cate and too artistic to brook any
competition. Fifty-four per cent
of fat in this and 8..r»0 per cent of
protein. Rich is right!

Am-lirmc«. Fiah and Pustr,
For CsUatipe and Sainlnnh

TUE little curled-up anchovies
in glass bottles offer great

possibilities. They can be served
as they are. or as a garnish for
flavor and looks. A more elab¬
orate way is to urea them in egg
rings, made by catting the hard
cooked egg across in quar

Who 's Who
i»

Foodville

ir( n alices and removing the yolk.
Place on a ron .«ted
bread and grate the yolk over the
whole.
Another canape ¦tafia with an

oblong piece of toast buttere !
lijrhtly: next comes a thin
of chopped green pickle, spicy
and not too BOOT. Over this lay
the anchovy, which ha< been un¬

curled enough to leave a center
of one-half inch or leas 1n
diameter. FBI this with a ball of
cither cream cheese er masher!
and seasoned egg yolk and pap¬
rika on the top.

The product is over one-fourth
protein and one-tenth fat, as be.
comes such a fish put up in oil. It
1» aalty (14 per cent), not too
much so for a relish, but beware
of adding more salt In serving.
I M thr I'aalr Various Wn>«
The anchovy paste is one of

the most u: oful products for the
hostesr, making canapes and

iwiches and flavoring stuffed
ejrgs and the like. Imitating a

wonderful -¡flair which appeared
at a foreign restaurant, two ta-

blespoonfuls of unsalted butter
was creamed and one-half tea-

spoonful anchovy pasto blende)
In. This was heaped on a |
of lemon by means of a pa
tube (or clever fingers with i
spoon). The suspicion of lemon
with the anchovy butter was de¬
licious, «»specially when eaten

tt a hard, thin biscuit.
For a canape mix one tcaspoon-

ful of anchovy paste with four
tablespoonfub» of cream cheese.
Tile this diagonally on half
square of toast, cover the ot)u-r
half »srith chopped sweet pickle.
A special supper bread is made

of an English muffin, split and
toasted. Butter it well and si i

The Plan of Work
""THESE product, have been tubjected to a chemical tett and

thown to be of excellent quality and free from adultera¬
tion. Cooking teitt in the Institute Laboratory have been made
to determine their edibility and adaptation to tpecial utet.

The retultt obtained »re reported in part on thit page, and
any further information de»ired may be obtained by application
to the Instituía. A. L. P.

Foods T-ested

Beardtley'c Star Brand Boneless Herring
J. W. Beardsley's Sont, Newark, N. J.

Filleted Red Herring«
L. Chemin, Franca

AncJiovy Paste
Crotte ¿a Blackwell, London, Eugland

Sea Garden Brand Shrimp
Davenport-Brookt Corp., Fernandina, Fla.

Black Sturgeon Caviar
Nitto Caviar Co., 280 Broadway, New York City

French Anchovies Marcel Brand
Brillât Brand Truffled Pate de Foie Gras

Société Lazeran, Parit

Lebanon Bologna
Swift è\ Company, Chicago, III.

with the undiluted paste. Put
the halves together nnd warm it

in the oven until piping 1
Tho paste

cent l and flavorful, bu
creamy and delicious. Use it can

tiously or dilute it with biander
foods, unless you know (he tastes
of your truest.«. Sweet butt»
always best to use. With no

serves or artificial color, it stands
well among produ«

Shrimp 1 ri"*Ii in I.ook«« .iml
Tafte Come l\irlvnl in Gima
PRE8BLT l»oile,| yhrimp an» a

-.entai
trays of appetizers. Not always
obtainable out«ide of the scacoast

«j, they may well be supplanted
hy the i«ea Garden Krand. Packed

in glass jars, the shrimp are un¬

usually fine in appearance. They

«__1_
I *.vu k"pt the sweet flavor of the

Itish and are hard to

fj from tin ir fast*» and ap->

ii par cert over-

.trht and «>f !h" quality that
astic men¬

tion.
1 «r serve them

sti.. Um can or as a

halad, with cither French dress¬
ing or For a canape
they may be mashed down to form

very delicate.
However, delicacy is the sliriinp'n

ling characteristic, and it is

crisp and colorful, bo wo «boold
waste no time "mashing" it, but
lay the curled bits of pinkness on

a green lettuce leaf with a bit of
! lemon juice or mayonnaise and

enjoy both its looks and its flavor
and save work.
Tho methods of preserving and

.hipping shrimp have !><«mi greatly
inn roved in the toi '

and if you have not bad
cently wo suggest tl
them another trial.
The shrimp an

salty (., per « . .

products sucgi
eaten as a relish 01

portion«, and an'

their nourishment
! about l protein,

nearly KO per cent being moisture.
"I'nusually fine in flavor and a«p-

.I our n<Sn-committal
chemist in reporting these data.
We. made it unanimous.

Hrrrii.fj, Driod or in Oil,
OflVr Many PowibflititM

rpHK dried htyieless herring
I «trips, but

minced and added to mayonn
make a very economical and

v.11 flavored addition to the hors
d'oeuvie tray. The mixture may

Gelatine Recipes From Soup to Nuts
COME there be who because of the

rubbery, unflavored concoc¬

tions offered them ss "jellied con¬

somme" think they do not like it.

But with a light hand with tl.t
tine so that .you have a quivering.
delicate product and a heavy but
discriminating hand with the flavor¬
ing you have an ideal introduction
to a meal or a perfect "snack" for
the invalid's tray. It "goes down"
so easily. The consomme and to¬
mato bouillons are easily jellied, so

we aro making only unusual s

tiorus to supplement these.
« tatty Bouillon With Finii-nto
(hop fine the outer pieces of a

largo head of celery (about two

cups i and add one teaspoon of salt,
a quarter of a teaspoon of pepper¬
corns, half a bay leaf, one

spoon of minced parsley, one quart
and a half of cold water, half a

teaspoon of celery salt and half a

thinly sliced onion.
Simmer until the liquid is r<...

to a quart and strain. Stir in four
chicken bouillon cubes and dissolve
in the bouillon two tablespoons of

gelatine which has been sot ked in

one-quarter cup of cold water. Pour
into a pan and chill. Beat lightly
uith a fork Bl in bouillon

cups. Garnish with two teaspoons
of pimento cream.

For the pimento cream garnish
beat six tablespoons of,heavy cream,

.add two tablespoons of stiffly
whipped egg white, and when the
mixture will hold its shape blend in
a tablespoon and a half of pimento
purée and a few grains of salt.

Fink salmon or shrimp with green
¦über jelly is an »it no

tm cou!d pass by.the eye and the
palate are both sure to be pleased.

-lot done for the color scheme.
that is incidental. Too much of our

ed by the eye. This
time flavor and quality go with the
eye appeal. Tunafish. 'the chicjten
it the sea,'' with a spiced tomato

jelly is another happy thought along
this line.

Salmon in diruiiilirr Aepir
Pare four medium sized cucum¬

bers and grate them or put them
through the rr,eat chopper, saving

all the juice. Add one and
cupfuls of boiling water, two te

r ils chopped onion, salt

For two cupfuls of liquid ÚÜ
one tablespuonful of gelatine, soi

It in two taKlespoonfuis of do
water and dissolve it in the hi
lifjuid. Cool. Half fill a large DM

with the cucumber mixtur*
it in a cold place to Stiffen. W h<

Jellied lay in a pifa
salmon, or make a nest of «lake
i-almon and cover with the n

mainder of the liquid jeliy. Alio
to stiffen. L'nmold o-

platter, gsrnish with pur
serve a« the fish course or entree,

rte green of the jell
with the salmon is particularly al

I innate» Jelly >;il;i<|
Among the salads, of course, to

very ordinary. It may l>c one of th
if onior

a' bay leaf, a clove or two, and
i-it of Worcest«
among the sensoning-

¡md tiny tbatjÊù balls mad
with chopped chives and paprik,
and salt

am

paialey aro other
We have selected a .«omewha

jelly salad for de
tailed treatment with t]
eonal" warnings about the basil
tomato product.

'¦i «en IVa and Mint Ji-ll*.
ok two cupfuls of peas with s

few .«prigs of mint, drain and sea¬

son with salt and paprika. Chop one

bunch of fresh mint and cook rapidly
for live minutes in two arid a half

cupfuls of boiling water. (The
water drained from the peas may
be used.) Add one cupful of
and two tablespoonfuls of granu¬
lated gt¦!.-. in half a

cupful of «"old water. Coo] and add
one-fourth of a cupful oach of
orange and lemon juice and a tea-

»poonful of tarragon vinegar.
Strain, color with a few drops of
green coloring matter and set in a

cold place. When it begins to stiffen
fold in the peas and mold in an

oblong pan. Chill on the ;ce and
serve, cut in slices and lay on

lettuce leave«. Garnish with mayon-

tad top with paprika.
Wbcn it coi. .of

possii
as plain gelatine or infaiiy number
of combinations. This is where
eelatine !r ¡«oak. but

long rdnca piotaotrod into nearly
M of the mía!. It is an

admirable . nrh's
point of view to repí;. rous

iBa of coll!
rich padding« with the d«j
light, easily digeated gelatine
scrts. The following is wholcsotrn'-
ne«^ itself and just as delicious and

«¡ough it were injuri.

Jellied 1 i«^- "I \titiin"
Wash eigntt and'

boil in two cups of water until the
skin i* tei der. Drain, reserving the

liquid.
Soften one tablespoon of gelatine

in one-quarter cup of cold water and
dissolve in the liquid (one cup).
Add one-half cup of sugar and stir

¡ts-ohetl. <"ool and add the

juice of one lemon and one-half cup
I of orange juice.

ain into « hollow mold and put
u.t'» a cold place. ¡.'htly

eg at regu-

..tervals. Allow it to stiffen

I completely.
To one cup cf doul»! cream add

i ne-quarter cup of powdered sugar
and a few drops of vanilla and beat
until »tiff.
Turn the jelly out into a glass

i serving dish and pile the whipped
i cream in the center.

<»il.i'ino in (iandy for
Childn-n and (àrown-l p«.
And for the after-dinner

fiction or the children's promised
top-off there are the fruit or flavored
pastes made with gelatine and sugar
and flavoring.quite ÜM
sweet imaginable with any flavorini:
forango, wintergreen, pepponnu t

et al.) desired. You need only four
tablespoonfuls of gelatine,
cups of white sugar, \% cu:

boiling water and one cup oí
water. The gelatine Is dissolved In
the cold water, the hot water added
with the sugar and the whole boiled
fifteen minutes. When partly
cooled 'livid" into different portions
and flavor and color as it
Pour into shallow pans and let stand
overnight in a cool place, cut In i

es and roll in powdered sugar. '

-aisins or dates, < h.

may be ndded.
"..ti up« her« is a

luscious confection, gelatine made:

Tnrki>>li Pütt
Drain a jar of preserved straw¬

berries. a cup of the fruit and one

and one-quarter cups of the syrup
,-ire neede«! Four tho syrup over

three tablespoonfula of gelatine witn

one-hnlf cup of sugar. When the
*. boil the mixture

fur twenty minute.«. After the
first ten minutes add the strawber-

and the juice of one lemon.
After complc'.ng the boiling add
one-quarter cup of chopped pre¬
served pineapple

Four the mixture into a pan to a

depth of an inch. Ix>t it stand over¬

night to harden. Cut into cubes
and roll in powdered sugar.

A Spicy Bologna Min«rlcH Wíth the \ri*-

locraiic Pate <l<* loir (eras. tncho-
vioH Mu\ KiiHhian (la\iar

be spread on rounds of to«st or

on small squar« wafers (the
touted, unsalted variety). To
add this inince.l h« rring to a

-alad, garnished will
tomatoes, sliced radish««« and the
yellow and white of ««u

hard-boiled egg, gives new charm
to an old friend.

may be bought ¡n bulk
more cheaply, nut fhe glassed
fish was very good r

id flavor (it has about :u

per tent r>f moisture, th«>ugh a

drietl prodi. nt of
protein and H per cent of fat),
so that these fish have food \alue
as well as flavor and are easily

hand. Ton i

rate for this product;
m M other pit

and in their glass tumbler they
alwaya fresh and available

(twent.\ -three strips thr«
long for II cents). They make
a good breakfast touch, too, with
toast and eggs

Filleted Red Herrings
Quite a different fish dish is

provided by the filleted red her¬
rines. Th¡.- «TU | surprise pack¬
age «fid one dclieiously ndai
to just be turned into one com¬

ment of the hors d'reuvres
tray and served "as is." Put* up
in peanut oil, as claimed, there

ihree different fillets in this
box. the regular outside pi«
a ¡-lire of roe of characteristic
texture a Hot

apparently, cutting raih««r
liver. The flavor, variety and
texture of these pieces afford a

Itmakes tenyzâri
diflEerence

"Those who understand
I it ing arc ten years
younger than those who
do not".so runs an old
saying, and a good say¬
ing too. Let flavor be
your guide; there's wis¬
dom in it. For thirty
years Beech-Nut Bacon
hasbeen the most famous
breakfast flavor in
America. A chair, Sir
New Year, and a wel¬
come to ye!

Beech-Nut
Bacon

Sliced.in the new blue boxes

¦fffftlff»t>tfttftfft*lft|
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canape with or without cress or

shred'i t any
other pre]

Hire again» wi

that these fish ar

What telta II
Of fat

you obvlou
heartily of them unless t*

to spoil or mske a dii

I

their modest idea was rat
few trays of celery and «

-, thin
r fono

I know,

idea right now. Th

isrket
stand direct, «rial .? and
work, will make a most worthy

i to the homo table, giv¬
ing interest, variety, spiciness
and food value with but little
planning ar en dnrdg.
cry. It's a social thing, too, and

^<r the digestion, this let»
sunly approach la the dim

i in ¦ hi
h mind and

body II ptivc, expectant
mood.

WHAT
TO FEED
A (Old)

i »« «.ala

Piarappl« Spo»t»
I HSII». »n

«Hirer h»r|p,»-

Cbarl«» B. Knot Cflatin« Co
ra N 1

KNOX
SPARKLING

GELATINE

The Sign of

A Good Dealer

GOGDM/YNS
SPAfiHliril

Jf hat to
Eat and
How to

Prepare ¡I

Four hundred delicious recipes and food facts,

representing the cream of five years' food re¬

search, packed in a charming ofange and black

box and indexed for quick reference.

It will be a Happy Now Year indeed for the
housekeeper whose daily menus for the next

twelve months are guided by tb»«.e choice
Tribune Institute recipes.

They are priced without profit.

Tribune Institute; Room SÍS

INttD fork SnBuîiÉ 154 Nassau St.
New \ork


